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Days after quarantine

Treatment = 7 14 21 31 38 45 52 59
CK  1.1#0.3% 1.740.5 2.940.7 2.940.9 3.7+1.1 43+1.3 5.0+1.5 5.8+1.8 6.4+2.2

S0PPM 4405 24407 3.341.0 35412 4.141.4 5.041.7 5.0+1.9 6.442.1 6.942.9

Chitosan

100ppm 1 1103 1.740.4 2.810.6 2.740.7 3.340.8 4.0+1.0 4.5+1.1 5.141.2 5.9¢1.6

Chitosan

200ppm ) S0 6 2.340.7 3.5£0.9 3.9+1.1 5.142.7 5.5+1.8 6.442.1 7.142.5 8.9+3.7

Abion-207

1444ppm ) (108 2.441.0 3.6+1.3 4.0+1.5 4.942.0 5.442.4 5.8+1.9 6.142.2 6.9+3.2

Abion-207

liquid wax 0.8£0.2 1.5£0.3 2.6+0.4 2.81£0.6 3.2+0.6 3.5+0.6 4.0+0.7 4.4+0.9 4.8+1.0

“Mean * standard error

2.7 b BT E R A D AL R T TR F AT BRI (CBrix) 2 B o

T Before Days after quarantine

reatment o arantine 0 7 14 21 28 35 42 49 56
CK 10.1a> 9.8a 103a 10.0bc 10.0a 9.5b 10.0ab 89cd 9.2a 9.3a

>0ppm 10.1a 10.0a 10.1a 102abc 99a 9.7b 10.2ab 8.5d 8.7a 9.4a

Chitosan

100ppm 10.1a  9.8a 10.1a 10.6a 9.7a 10.7a 104a 10.5a 9.5a 9.9a

Chitosan

900ppm

Abion-207 10.1a 99a 10.0a 9.7a 9.8a 9.5b 10.0ab 9.6bc 9.5a 9.5a

1444ppm

Abiog;  10.0a 10.0a 9.9a 10.0abc 10.2a 9.3b 9.6b 9.lcd 92a 9.4a

liquid wax  10.1a  10.la 10.0a 10.3ab 10.2a 9.7b 10.lab 10.1ab 9.9a 9.9a
# Means separation within columns by LSD test at P<0.05.
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